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• 
by using sirups in preserving, 
baking, and preparing desserts 
By SARA I. MOYER 
Instructor in Home Economics 
D RING THE SUGAR SHORTAGE the resourceful homemaker 
will learn to use sirups to supply all or part of the sweetening desired 
in certain foods . She will find that some sirups are better than others 
for a particular purpose. 
Light corn sirup, with its mild flavor and its lack of color, is prob­
ably the best all-round substitute for sugar. The more highly flavored 
sorghum and molasses, while suitable for such products as gingerbread, 
spice cakes, and certain cookies, sh0~ld not be used in preserving 
because their flavor masks that of the fruit. It must always be remem­
bered that whenever a substitute is used, the finished product will 
be somewhat different in flavor, color, and texture from one made with 
sugar. Of the sirups, only honey makes as sweet a product as sugar. 
. 
tn 
Rules 
Corn sirup (light or dark) , sorghum, molasses, or honey. Substitute 
anyone of these for the same measure of sugar. While complete substitu­
tion gives a satisfactory product, better texture results when only half the 
sugar is replaced by sirup. 
Liquid. Reduce liquid by ;4 cup for each cup of sirup used. For 
example, with V2 cup of sirup use 2 tablespoons less liquid; with ;4 cup 
of sirup use 1 tablespoon less liquid. 
Vanilla and salt. In cakes made with light or dark corn sirup, double 
the measure of vanilla and increase the salt slightly. In cakes made with 
sorghum, molasses, or honey, omit vanilla. 
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S o d a  a n d  b a k i n g  p o w d e r .  F o r  e a c h  c u p  o f  s o r g h u m  o r  m o l a s s e s  u s e  
o  t e a s p o o n  o f  s o d a  a n d  r e d u c e  t h e  b a k i n g  p o w d e r  b y  2  t e a s p o o n s  ( 1  t e a ­
s p o o n  l e s s  f o r  e a c h  ~ t e a s p o o n  o f  s o d a  a d d e d )  .  
M i x i n g  t h e  c a k e .  F o l l o w  c o n v e n t i o n a l  m e t h o d  b u t  u s e  m o r e  s t r o k e s  
w h e n  a d d i n g  t h e  l i q u i d  a n d  d r y  i n g r e d i e n t s .  E a c h  p e r s o n  w i l l  h a v e  t o  
e x p e r i m e n t  t o  f i n d  t h e  b e s t  n u m b e r  o f  s t r o k e s  f o r  h e r  m e t h o d  o f  m i x i n g .  
F o r  a  p l a i n  c a k e  m a d e  w i t h  s u g a r ,  t h e  w r i t e r  f o u n d  t h a t  s h e  n e e d e d  2 2 5  
c i r c u l a r  s t r o k e s ;  w h e r e a s ,  f o r  c a k e s  m a d e  w i t h  s i  r u p  3 2 5  s t r o k e s  ( 1  V 2  
t i m e s  a s  m a n y )  w e r e  n e c e s s a r y  t o  g e t  a  s a t i s f a c t o r y  p r o d u c t .  I f  a  b e a t i n g  
m o t i o n  i s  u s e d  r a t h e r  t h a n  a  c i r c u l a r  m o t i o n ,  t h e  n u m b e r  o f  s t r o k e s  d o e s  
n o t  h a v e  t o  b e  i n c r e a s e d  s o  m u c h .  
T h e  c o n v e n t i o n a l  m e t h o d  o f  m i x i n g  i s  a s  f o l l o w s :  C r e a m  f a t  w i t h  
f l a v o r i n g .  A d d  s i r u p  i n  p o r t i o n s ,  c r e a m i n g  w e l l  a f t e r  e a c h  a d d i t i o n .  A d d  
e g g s  o n e  a t  a  t i m e ,  b e a t i n g  w e l l  a f t e r  e a c h  a d d i t i o n .  A d d  s i f t e d  d r y  i n ­
g r e d i e n t s  a n d  l i q u i d  a l t e r n a t e l y ,  t h e  d r y  i n g r e d i e n t s  i n  t h i r d s ,  a n d  l i q u i d  i n  
h a l v e s .  B e g i n  a n d  e n d  w i t h  f l o u r .  A f t e r  e a c h  a d d i t i o n  b e a t  t h e  b a t t e r  
u n t i l  s m o o t h .  
B a k i n g  t i m e .  B a k e  c a k e s  a t  3 7 5
0  
F .  f o r  3 0  t o  3 5  m i n u t e s ,  o r  u n t i l  a  
t o o t h p i c k  c o m e s  o u t  c l e a n  w h e n  i n s e r t e d  i n  t h e  c e n t e r  o f  t h e  c a k e .  
I n g r e d i e n t s  f o r  a  P l a i n  C a k e  
I n  a  c a k e  r e c i p e  c a l l i n g  f o r  3  c u p s  o f  f l o u r ,  Y 2  c u p  o f  f a t ,  a n d  3  
e g g s ,  t h e  f o l l o w i n g  o t h e r  i n g r e d i e n t s  a r e  r e q u i r e d  a c c o r d i n g  t o  t h e  
s w e e t e n i n g  a g e n t  u s e d :  
3 1  s u g a r  
O t h e r  
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C o r n - s i r u p  
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c a k e  3 1  m o l a s s e s  
c a k e  3 1  h o n e y  
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%  c  ( 1 0  T b )  1 3  T b  
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S i r u p  . . . . . . . . . . . . . . .  .  .  . . .  .  ~c 1 3 1  c  ~ c  
1 3 1  t  
3  t  3  t  
B a k i n g  p o w d e r . . . . . . . . . . . .  .  :  : : : .  ~ t  
S o d a  .  . . . . . .  .  . . . .  .  . . . .  .  V a t  
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S a l t  . . . .  . . . . . . . . . . . . . .  . . . .  .  .  ~t ~t 
~t 

( R E i t h e r  l i g h t  o r  d a r k  c o r n  s i r u p )  
A L L  M E A S U R E M E N T S  A R E  L E V E L  
t  =  t e a s p o o n  q t  =  q u a r t  
T b  =  t a b l e s p o o n  p t  =  p i n t  
c  =  c u p  ( 1  c u p  =  1 6  T b )  
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Cakes Made With Corn Sirup 
Tasty cakes that are light, moist, and tender can be made by sub­
stituting corn sirup for either half or all of the sugar. These cakes 
will not be so sweet as those made with sugar, since sirup has only 
approximately half the sweetening power of sugar. A cake made with 
half sirup and half sugar will be lighter in color, more velvety, less 
compact, and sweeter than one made with all sirup. Either kind of 
cake is very satis facto ry, however, particularly when frosted or served 
as cottage pudding with a sauce. 
To give a fresh, pleasing flavor to a cake made with corn sirup, 
try using 1 teaspoon of grated orange rind or Yz teaspoon of grated 
lemon rind for each cup of flour and omit the vanilla. 
Spice cake made with corn sirup requires more spice than one made 
with sugar. For each cup of flour add VB teaspoon of cinnamon, Ya 
teaspoon of nutmeg, and Ya teaspoon of cloves. These spices should be 
sifted with the other dry ingredients. 
Cakes Made With I-toney 
A cake made with honey is as sweet as one made with sugar, for 
honey has practically the same sweetening power as sugar, measure for 
measure. Even so, it may be desirable to substitute honey for only 
half the sugar in order to obtain a cake lighter in color and texture and 
less pronounced in flavor than a cake made entirely with honey. Since 
honey itself imparts flavor, it is better to omit vanilla. The most 
satisfactory product is made with the mild-flavored honeys of medium 
thickness. 
In baking a cake containing honey it is advisable to use a tempera­
ture of 350 0 F. rather than 375 0 F. because this cake will brown more 
readily than one made with sugar or other sirups. 
Cakes Made With Sorghum and Molasses 
No flavoring need be added when either sorghum or molasses is 
used in cake, since the sirup itself provides enough flavor. 
Sorghum gives a cake a grayish-brown color that is less pleasing 
than the golden brown of molasses, but sorghum has a milder flavor 
than molasses. Either sirup will produce a cake which tastes similar 
to gingerbread. If a mild gingerbread flavor and a light velvety tex­
ture are desired, use either half sorghum or half molasses and half 
sugar. Spices may be added; for each cup of flour use ;4 teaspoon of 
cinnamon, Ya teaspoon of cloves, and Ya teaspoon of nutmeg. 
Batters containing either sorghum or molasses curdle noticeably, 
especially when egg is added. This curdling usually disappears by the 
time the last portion of flour has been added, and it does not seem to 
affect the quality of the finished cake. 
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.o f l g h l  C o r n  S i r u p  
t n  
O l h e r  : l o o J j 1  
F o r  m o s t  p r o d u c t s ,  e x c e p t  c a n d i e s  a n d  s o m e  f r o s t i n g s ,  o n e - f o u r t h  
o f  t h e  s u g a r  i n  t h e  r e c i p e  m a y  b e  r e p l a c e d  w i t h  c o r n  s i r u p .  S o m e t i m e s  
e v e n  l a r g e r  a m o u n t s  o f  c o r n  s i r u p  m a y  b e  s u b s t i t u t e d ,  a s  e x p l a i n e d  i n  
t h e  f o l l o w i n g  r u l e s :  
B e v e r a g e s ,  p u d d i n g s ,  c u s t a r d  s a u c e s ,  g e l a t i n  d e s s e r t s .  I f  c o r n  
s i r u p  i s  s u b s t i t u t e d  f o r  a l l  t h e  s u g a r ,  u s e  t w i c e  a s  m u c h  s i r u p  a s  
s u g a r  t o  g e t  t h e  s a m e  s w e e t n e s s ,  a n d  r e d u c e  t h e  l i q u i d  Y 4  c u p  f o r  
e a c h  c u p  o f  s i r u p  u s e d .  
E x a m p l e :  I f  r e c i p e  c a l l s  f o r  l i z  c u p  o f  s u g a r  a n d  2  c u p s  o f  m i l k ,  u s e  I  
c u p  o f  s i r u p  a n d  1 %  c u p s  o f  m i l k .  
I f  c o r n  s i r u p  i s  s u b s t i t u t e d  f o r  h a l f  t h e  s u g a r ,  r e d u c e  t h e  l i q u i d
Y 4  c u p  f o r  e a c h  c u p  o f  s i r u p  u s e d .  T h i s  p r o d u c t  w i l l  n o t  b e  s o  s w e e t  
a s  o n e  m a d e  w i t h  a l l  s u g a r .  
E x a m p l e :  I f  a  r e c i p e  c a l l s  f o r  l i z  c u p  o f  s u g a r  a n d  2  c u p s  o f  m i l k ,  u s e  
1 , 4  c u p  o f  s u g a r ,  ~ c u p  o f  c o r n  s i r u p ,  a n d  r e d u c e  t h e  m i l k  I  t a b l e s p o o n  
( Y 1 6  c u p ) .  
C a n d i e s .  I n  c a n d i e s  s u c h  a s  c a r a m e l s ,  t h a t  a r e  n o t  i n t e n d e d  t o  
c r y s t a l l i z e ,  t h e  a m o u n t  o f  c o r n  s i r u p  i n  t h e  s t a n d a r d  r e c i p e  s h o u l d  
n o t  b e  i n c r e a s e d  b u t  t h e  s u g a r  m a y  b e  r e d u c e d .  T h e  y i e l d  w i l l  b e  
s l i g h t l y  l e s s ,  b u t  t h e  f l a v o r  a n d  t e x t u r e  w i l l  b e  g o o d .  
E x a m p l e :  I n  a  m i l k - c a r a m e l  r e c i p e  c a l l i n g  f o r  1  c u p  o f  c o r n  s i r u p  a n d  
1  c u p  o f  s u g a r ,  u s e  1  c u p  o f  c o r n  s i r u p  b u t  r e d u c e  t h e  s u g a r  t o  l i z  c u p .  
F o r  c r y s t a l l i n e  c a n d i e s ,  s u c h  a s  f u d g e  a n d  f o n d a n t ,  i t  i s  b e s t  n o t  
t o  t r y  t o  s u b s t i t u t e  s i r u p  f o r  s u g a r ,  s i n c e  t h e r e  i s  d a n g e r  t h a t  t h e  c a n d y  
w i l l  n o t  s t i f f e n  w h e n  b e a t e n .  
* C a n n e d  f r u i t s .  I n  m a k i n g  s i r u p s  f o r  c a n n i n g  f r u i t s ,  a p p r o x i ­
m a t e l y  o n e - t h i r d  o f  t h e  s u g a r  m a y  b e  r e p l a c e d  b y  c o r n  s i r u p  ( o r  u p  t o  
h a l f  t h e  s u g a r  m a y  b e  r e p l a c e d  b y  h o n e y )  .  
E x a m p l e :  I f  r e c i p e  c a l l s  f o r  2  c u p s  ( 1  p o u n d )  o f  s u g a r  f o r  m a k i n g  
s i r u p ,  u s e  ? - ' 3  c u p  ( 7  o u n c e s )  o f  c o r n  s i r u p  a n d  1 l ! J  c u p s  ( ? - ' 3  p o u n d )  o f  s u g a r .  
C o o k i e s .  I n  a  s t a n d a r d  r e c i p e  f o r  d r o p  c o o k i e s ,  c o r n  s i r u p  m a y  b e  
s u b s t i t u t e d  f o r  a l l  t h e  s u g a r  i f  t h e  l i q u i d  i s  r e d u c e d  Y 4  c u p  f o r  e a c h  
I T h e s e  s u b s t i t u t i o n s  a r e  t o  b e  m a d e  o n l y  w i t h  s t a n d a r d  r e c i p e s  f r o m  
r e l i a b l e  s o u r c e s .  
* A d a p t e d  f r o m  r e c o m m e n d a t i o n s  i s s u e d  b y  B u r e a u  o f  H o m e  E c o n o m i c s ,  
U .  S .  D e p a r t m e n t  o f  A g r i c u l t u r e .  
S U B S T I T U T I O N  B Y  W~IGHT O R  M~ASUR~ 
A L W A Y S  R E M E M B E R  t h a t  i t  m a k e s  a  d i f f e r e n c e  i f  s u b s t i t u t i o n  
o f  s i r u p  f o r  s u g a r  i s  m a d e  b y  w e i g h t  o r  b y  m e a s u r e .  O n e  p o u n d  o f  
s u g a r  m e a s u r e s  2  c u p s ,  b u t  o n e  p o u n d  o f  c o r n  s i r u p  m e a s u r e s  o n l y  
l ; l a  c u p s .  F o r  t h e  r u l e s  i n  t h i s  l e a f l e t ,  i f  n o t h i n g  i s  s a i d  t o  t h e  c o n ­
t r a r y ,  t h e  s u b s t i t u t i o n  i s  t o  b e  m a d e  b y  m e a s u r e .  
[  4  ]  
cup of sirup used. The lack of sweetness is more noticeable in choco­
-late cookies than in plain ones. Since rolled cookies require only a small 
amount of liquid, corn sirup should replace only one-fourth of the 
sugar in these recipes. 
Examples: In a recipe for drop cookies which calls for 1 cup of sugar 
and 4 tablespoons of milk, substitute I cup of corn sirup and use no milk. 
In a recipe for rolled cookies which calls for I cup of sugar and 1 table­
spoon of milk, use ~ cup of sugar, 1,4 cup of corn sirup, and no milk. 
Fresh fruits. While corn sirup is not so sweet as sugar, it can 
be satisfactorily used for sweetening fresh fruits. It is recom­
mended that the sirup be put on the fruit 15 to 20 minutes before 
serving so that the sirup will be absorbed by the fruit. 
*Frozen desserts. In plain ice creams and in sherbets frozen in 
an ice-cream freezer, one-fourth to one-half of the sugar may be 
replaced by corn sirup. The resulting product is smoother in tex­
ture than one made with all sugar but it melts more rapidly. 
Example: In a lemon ice calling for 1 cup of sugar, use either ~ cup of 
sugar and 1,4 cup of corn sirup or V2 cup of sugar and V2 cup of corn sirup. 
*Frozen fruits. In preparing fruits for freezer storage as much 
as half the weight of the sugar may be replaced by corn sirup. 
Example: If recipe calls for 2 pounds (4 cups) sugar, use 1 pound 
(2 cups) sugar and I pound (lIA cups) corn sirup. 
*Jams. Sugar is ordinarily used in jams in the proportion of 1 
pound to 1 pound of fruit, but :0 pound of sugar is satisfactory. 
Corn sirup may be substituted for one-fourth of the sugar by 
weight when sugar is used on the basis of :Yti pound to 1 pound of 
fruit. To get the right consistency, cook somewhat longer than if 
all sugar were used. 
Example: If recipe calls for IV2 pounds (3 cups) of sugar and 2 pounds 
of fruit, use l~ pounds (2J,4 cups) of ugar and ¥s pound (V2 cup) of corn 
sirup. 
*Jellies. Sugar is ordinarily used in the proportion of :x:i cup to 
1 cup of juice. p to one-fourth of the amount of sugar may be re­
placed by corn sirup (or up to one-half by honey). In either case 
boil the jelly slightly beyond the point for the usual jelly test. 
Example: If recipe calls for IV2 cups of sugar and 2 cups of juice, use 
l~ cups of sugar and ¥s cup of corn sirup. 
In jellies made with commercial pectin the manufacturers recom­
mend the following substitutions in their recipes: 
With liquid fruit pectin, 2 cups of corn sirup may be substituted for 
2 cups of sugar out of the total number called for. No more sirup 
should be used or the results will be unsatisfactory. 
Example: In a recipe calling for 5 cups of sugar, use 2 cups of corn 
sirup and 3 cups of sugar. 
With powdered fruit pectin, light corn sirup may be substituted for 
half the sugar in the manufacturer's recipe. 
Example: In a recipe calling for 5 cups of sugar, use 2V2 cups of corn 
sirup and 2V2 cups of sugar. 
*Adapted from recommendations issued by Bureau of Home Economics, 
U. S. Department of Agriculture. 
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OT~ER S U G G E S T I O N S  F O R  S A V I N G  S U G A R  
F R U I T  J U I C E  a n d  j u i c y  f r u i t s  m a y  b e  c a n n e d  w i t h o u t  s u g a r  a n d  
s w e e t e n e d  w h e n  t h e y  a r e  s e r v e d .  F o r  f r u i t s  w h i c h  d o  n o t  y i e l d  
e n o u g h  j u i c e  f o r  a  c a n n i n g  l i q u i d ,  a  l i g h t  s i r u p  m a y  b e  u s e d  m a d e  
o f  s u g a r  a n d  w a t e r  o r  a  s i r u p  m a d e  o f  s u g a r ,  w a t e r ,  a n d  a  s u g a r  
s u b s t i t u t e .  
U s e  f r u i t s  i n  a l l  f o r m s - b a k e d ,  s t e w e d ,  s c a l l o p e d ,  i n  f r i t t e r s ,  i n  
w h i p s ,  a n d  o n  s h o r t c a k e s .  D r i e d  f r u i t s  m a y  r e p l a c e  c a n d y  o r  p a r t  
o f  t h e  s w e e t e n i n g  i n  p u d d i n g s  o r  o t h e r  d e s s e r t s .  F r u i t  s a l a d s ,  i n ­
s t e a d  o f  r i c h  s w e e t s ,  c a n  b e  s e r v e d  a s  d e s s e r t .  
S e r v e  m o r e  f o o d s  p r e p a r e d  w i t h  m o l a s s e s ,  s o r g h u m  a n d  h o n e y /  
R e c i p e s  f o r  t h e m  c a n  b e  f o u n d  i n  a n y  s t a n d a r d  c o o k b o o k .  
A c c u s t o m  y o u r s e l f  t o  l e s s  s u g a r  i n  t e a  a n d  c o f f e e  a n d  o n  c e r e a l  
a n d  f r e s h  f r u i t s .  B e  s u r e  t o  s t i r  b e v e r a g e s  w e l l .  
S e a s o n  f o o d s  w i t h  p l e n t y  o f  s a l t .  T h i s  w i l l  b r i n g  o u t  t h e  
s w e e t n e s s .  
U s e  c a n n e d  f r u i t  j u i c e s  f o r  s w e e t e n i n g  f r u i t s  a n d  f o r  m a k i n g  
g e l a t i n  d e s s e r t s ,  p u d d i n g s ,  o r  b e v e r a g e s .  
l R e c i p e s  w i t h  h o n e y  w i l l  b e  f o u n d  i n  I l l i n o i s  C i r c u l a r  5 2 8 ,  " H o w  t o  U s e  
H o n e y , "  w h i c h  m a y  b e  o b t a i n e d  f r e e  u p o n  r e q u e s t .  A d d r e s s  C O L L E G E  o f  A G R I ­
C U L T U R E ,  U N I V E R S I T Y  o f  I L L I N O I S ,  U r b a n a .  
* M u f f i n s  a n d  b r e a d s .  T h e  s a m e  m e a s u r e  o f  c o r n  s i r u p  m a y  b e  
s u b s t i t u t e d  f o r  t h e  s u g a r .  
E x a m p l e :  I n  a  m u f f i n  r e c i p e  c a l l i n g  f o r  2  t a b l e s p o o n s  o f  s u g a r ,  s u b s t i ­
t u t e  2  t a b l e s p o o n s  o f  c o r n  s i r u p .  
* P r e s e r v e s .  E i t h e r  c o r n  s i r u p  o r  h o n e y  m a y  r e p l a c e  a s  m u c h  a s  
o n e - h a l f  o f  t h e  s u g a r  b y  w e i g h t  w h e n  s u g a r  i s  u s e d  i n  t h e  p r o p o r ­
t i o n  o f  U  p o u n d  t o  1  p o u n d  o f  f r u i t .  T o  g e t  t h e  d e s i r e d  c o n s i s t e n c y  
c o o k  s o m e w h a t  l o n g e r  t h a n  i f  a l l  s u g a r  w e r e  u s e d .  S e a l  p r o d u c t  
t i g h t l y .  
E x a m p l e :  I f  r e c i p e  c a l l s  f o r  4  p o u n d s  o f  h e r r i e s  a n d  3  p o u n d s  ( 6  c u p s )  
o f  s u g a r ,  u s e  1 1 / z  p o u n d s  ( 3  c u p s )  o f  s u g a r  a n d  1 1 / z  p o u n d s  ( 2  c u p s )  o f  s i r u p  
o r  h o n e y .  
* S t e w e d  f r u i t s .  H a l f  t h e  s u g a r  m a y  b e  r e p l a c e d  b y  a n  e q u a l  
a m o u n t  o f  c o r n  s i r u p .  T h e  f r u i t s  w i l l ,  h o w e v e r ,  b e  s l i g h t l y  l e s s  s w e e t  
t h a n  w h e n  a l l  s u g a r  i s  u s e d .  
E x a m p l e :  I f  r e c i p e  c a l l s  f o r  1 / z  c u p  o f  s u g a r ,  u s e  ~ c u p  o f  s u g a r  a n d  
~ c u p  o f  c o r n  s i r u p .  
* A d a p t e d  f r o m  r e c o m m e n d a t i o n s  i s s u e d  b y  B u r e a u  o f  H  o m e  E c o n o m i c s ,  
U .  S .  D e p a r t m e n t  o f  A g r i c u l t u r e .  
C o o p e r a t i v e  E x t e n s i o n  W o r k  I n  A g r i c u l t u r e  a n d  H o m e  E c o n o m i c s :  U n i v e r s i t y  o f  I l l i n o i s ,  

C o l l e g e  o f  A g r i c u l t u r e ,  a n d  t h e  U n i t e d  S t a t e s  D e p a r t m e n t  o f  A g r i c u l t u r e  c o o p e r a t i n g .  

H .  P .  R U S K ,  D i r e c t o r .  A c t s  a p p r o v e d  b y  C o n g r e s s  M a y  8  a n d  J u n e  3 0 ,  1 9 1 4 .  
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